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(54) ENZYME FORMING TEA FLAVOR COMPONENT 
AND ITS PRODUCTION 

(57) Abstract: 

PURPOSE: To obtain a new enzyme which can efficiently 
produce tea flavors effective for improving the flavor of 
food products using tea as a raw material by acting on 
the precursors of tea flavor to generate the tea flavor, 
which is obtained by extracting raw tea leaves with a 
buffer solution under agitation. 

CONSTITUTION: This new enzyme named as p 
-primeverosidase producing tea flavor, acts on the extract 
containing tea flavor precursors extracted from raw tea 
leaves suspended and stirred in a buffer solution, where 
the enzyme acts on a tea flavor glycoside having 
primeverose (6-O-p-xylosylglucose) or glucose in its 
saccharide moiety to hydrolyze them to give primeverose 
or glucose. Further, it acts on p-nitrophenyl p-glucoside 



or p-nitrophenyl p-xyloside to liberate glucose or xylose, is 
stable by the treatment at pH4-7 at 37''C for 1 hour, the 
optimal pH is 4-6, and stable at pH6 for 1 hour at a temp, 
lower than 45°C, the optimal temperature is near 50** and 
has 61 ,000 molecular weight according to SDS-PAGE. 
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